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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 
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A  radio  talk  "by  Miss  Euth  Van  Deman-,  Surcau  of.  Homo  Economics,  delivered  in 
tho  Department  of  Agricxilturo  period  of  tli'^'  Hat ional  Taxm  and  Home  Hoiir,  "broad- 
cast "by  a  netwoi;'k  of  48  associate  HBC  stations,  Atigust  30,  1932. 


Ho^  do  you  do,,  Everybody: 

Judging  "by  the  letters-  you  are  T/riting  tHe  .Su,reau  of  Some  Economics  these 
days,  this  is  a  tig  year  for  the  home' prbscrvation  of  .food,    EVery)3ody's  right 
on  the  joh,  to  save  the  surplus  froin  home  orchards  and  gardens.    And  next  winter, 
we'll  all  "be  welcoming  these  suimner  fruits  and  vegeta'bles  as  canned  products  and 
as^ jams,  jellies,  marmalades,  and  pickles. 

You  notice  I  put  the  pickles  last;    Ahd  they  are  at  the  tail  of  the  list 
in  food  value.    But  the  re '  s  something  to  food  day  in  and  day  out  "besides  just 
food  value.    And  when  you  think  what  pickles  add  in  zest  and  spicy  flavor  es- 
pecially when  you're  holding  down  the  cost  of  meals  and  must  use  a  good  deal  of 
hread  and  cereals  and  potatoes  and  other  hland  foods,  when  you  consider  this 
side  of  the  question,  then  pickles  certainlj^  have  their  place.    Even  "back  in 
1929  farm  women  and  girls  reported  that  they  put  lip  over  1,800,000  quarts  of 
pickles.  .       .       .  ■  ' 

So  today  I'm  going  tol  give  you  some  of  the  pointers  on  pickle  making  from 
Mrs,  Yeatman^s  experiments.  I'm  sorry  that  Mrs.'Yeatman  isn't  here  herself  to 
do  part  of  the  ta,lking,  ■.  ; 

Clingstone  peaches  are  ripe  or  are  getting  ripe  now  in  lots  of  places, 
I'lSiay  women  I  know  who  pride  themselves  on  their  peach  pickles  always  choose 
firm-fleshed  clings,     Cra"bapples  are  coming  along  also,  and  it  won't  "be  ..long 
"before  Seclcel  pears  are'  ready  for  pickling.    Also  it  isn't  too  late  to  mal^e 
watermelon  rind  pickles.    You  know  that  old  sayirig  "You  can't  eat  your  cake  and 
have  it  too"  .    ITothing  disproves  it  quite  so  vrell  as  watermelon  rind  picld.es. 
Tor  first  you  eat  the  juicy  rod  heart  of  the  melon,  .and  then  you  turn  the  green 
rind  into  good  spicy  pickles  for  wint-er.    If  that  isnH  eating  your  watermelon 
and  having  it  too,  I  don't  know  what  is.  ' 

As  for  vegeta'bles,  there's  an  abundance  of  cucm"bers,  tomatoes,  peppers, 
and  onions,  ready  for  the  pickle  jars. 

But  whether  you're  making  fruit  picldes  c3r  vegeta'ble  pickles,  and  whether 
you  are  making  them  sweet,  sour,  miixed,  or  plain,  choose  fresh  high-quality 
fruits  and  vegeta'bles  to  start  with.     Then'  sort  your  fruit  for  size  and  stage 
of  ripeness  and  cook  the  ripest  in'  one  lot.    TTlien  you  are  making  chopt)ed  vege- 
ta'ble pickles,  the  size  doesn't  count,  "but  if  you  aJ-e- pickling  vegeta'bles  'whole, 
get  them  uniform  in  size.    Then  the  spicy  sirup'  or  vinegar  penetrates  and  seasons 
them  evenly. 

And  that  "brings  me  to  one  of  the  main  ideas  in  pickle  making.    The  o'bject  of 
the  whole  process  is  to  get  spicy  tart  flavor  to  penetrate  through  and  through 
the  peach,  or  the  cucum"ber,  or  whatever  it  may  be,    Eor  pickled  peaches  or  crab- 
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apple,  you  do  this  by  cooking  the  fruit  in  sirup  toned  up  with  vinegar  and  spice. 
For  cucumbers  and  many  other  vegetal5~3.6S.v:.;you.  b'.ttiie  them  either  "by  the  short  method 
over'  night  or  hy  the  long  method  for  ahout  two  weeks  or  so  while  th'oy  ferment  and 
cure*    That's  the  way^  for  example,  to  ma^'e  good:  crisp  dill  :pickles.    The  salt 
draws  out  the  juice  of  the  cucumher  slowly,  ,  Then  "brine,  well  flavored  with  dill 
and  vinegar,  takes,  the,  place  of  the.  original  ; cucumber  juice. 

Also  with  vogeta'bles,  you  want  to  develop  or  keep  the  tsdcture  crisp,  also 
keep  as  much  of  the  fresh  color  as  possi"ble.    Ho  matter  how  good  the  flavor  may 
"be,  flah^by,  dull-colored  pickles  are  not  very  appetiizing.- ■      :  . 

Then,  important  point  Ho,  2  is  on  the:  spices,    A  "blend  of  several  kinds  of 
spices  gives  a  much  pleasant  er,  more  inters  sting,  flavor  than  a  larger  quantity  of 
one  spice.    And  remember,  the  flavor  continues,  to  come  out  of  the  spices  as  the 
pickles  stand'  on  the  shelves  of  your  storage  closet.    So  don't  use  too  much  spice 
to  start  with.    To  help  keep  the  spice  f,rom  turning  the  pickles  dark,  Mrs,  Yeat- 
man  always  rinses  off  her  whole  clove's  and  other  whole  spices  in  cold  water  "before 
she  adds  them  to  the  sirup  or  vinegar.     In  making  pickled  watermelon  rind  she  ties 
the  spices  in  a  "bag  and  drops  that  into  the  "boiling- siruj)  as  the  pickles  cook. 
Then  when  she  puts  the  pickles  into  jars  to  store,  she  leaves    out  the  spice  "bag. 

Point  Ho,  3  is  ahout  the.  vinegar  and  sugar.    Get  good-quality,  fresh,  clear 
cider  vinegar  for  pickle  making.    Or:  if.  you  are  making  those  little  pearly  white 
pickled  onions,  use  distilled  vinegar, as  clear  as  water.    When  vinegar  stands  and 
gets  cloudy  and  full  of  mother,  don't  use  it  for  pickling. 

And  for  the  sugar,  use  wiiite  granulated  s"i:gar,    'Some  of  the  old  time  pickle 
recipes  call  for  brown  sugar.    That  was  the  only  kind  of  sugar  p'eople'  liad  for  com- 
mon   use  in  those  days,  and  it  was  often  rather  precious  at  that.    But  brown  su^-ar 
gives  a  strong  flavor  and  dark  color  to  pickles,  and  we  don't  recommend  it  in  the 
ne^  pidcle  recipes, 

'Cooking  pickles,  or  rather  not  cooking  any  longer  tlian  you  have  to,  is  point 
Ho.  4.    The  minute  you  step  'on  your- neighbor '  s  front  porch,  you  can  generally  tell 
it  if  they're  making  pickles.    But  have  you  ever  stopped  to  thinlc  that  the  more 
you  e:5ijoy  the  good  smell  of  pidrles  in  the  fall,  the  less  of  that  spicy  flavor 
you'll  have  when  you  open  the  jars  next  winter?    For  long  cooking  actually  boils 
off  the  delicate  "bouquet"  of  the  spices.  .And  it  often  malccs  the  pickles  soft 
and  mushy.     Some  pidzlos  require  no  cooking  at  all,  but  for  those  that  do,  boil 
them  no  longer  than  you  must, 

Anci  now  for  the  last  general  suggest  ion, about  homemade  piddos.    It's  on 
storage.     If  you  have  a  good  cold  place  to  store  them,  probably  you  can  keep  them 
unsealed  in  stone  jars  or  crocks.    But  if  you  have  only  a  rather  warm  closet, 
you'll  need  to  seal  your  pickles  in  air-tight  jars,  just  as  you  do  other  canned 
goods,  .. 

How,  next  week  we'll  talk  scbout  quite  a.  different  phase  of  the  fruit  and 
vegetable  question,    Mr,  Wells  A.  Sherman  will  be  here  with  me  to  tell  you  how 
to  buy  your  commercially  canned  fruits  and  vegetables  by  grade. 


Goodbye,  for  this  time. 


